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N [TE BOQT HOUSE

AT CONFLUENCE PARK

Pan Seared Crab Cakes
Asian slaw, toasted shallot vinaigrette 12

'Grilled’ Shrimp Cocktail
Grey Goose cocktail sauce 12

(Salud

Boggiatto Wedge
Smoked gorgonzola vinaigrette, cherry tomato, scallions, crispy smoked bacon 8

Caesar Salad
Crispy romaine, traditional Caesar dressing, shaved parmesan, parmesan crouton 7/

Enbries
Add Lobster to any Entrée 15

Surf and Turf
8 oz filet mignon, fresh lobster tail, béarnaise, roasted garlic pomme puree, fresh green beans 55

12 oz Herb Roasted Prime Rib
Garlic mashed potato, pan roasted green beans, au jus, horseradish cream 32

Truffle Lobster Mac & Cheese
Truffle mascarpone cream, butter poached lobster, pasta orecchiette 32

Rosemary Chicken
Confitin olive oil, parmesan risotto, roasted asparagus, chicken jus 26

Pan Seared Sea Scallops
Sage brown butter, sweet potato two ways 30

Shorty’s Risotto
Rosemary braised short rib, winter squash risotto, roasted asparagus 28

Dessort

Banana Split S‘'mores Trio 7
Passion Fruit Cheesecake /

Chocolate Covered Strawberries Infused with Grand Marnier 7
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Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne iliness, especially if you have certain medical conditions.




